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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Housekeepers1  Chat 


Release  Monday,  April  14,1930. 


HOT  FOR  PUBLICATION 


Subject:     "Cut  Flowers  for  the  Home."     Information  from  W.  R.  Beat  tie, 
Bureau  of  Plant  Industry.  Ke'nuv.ar.rlTrecipes  from  Bureau  of  Home  Economics, 
U.   3.  D.  A. 

Bulletin  available:     "Aunt  Sammy's  Radio  Recipcs:"!; 


There  are  a  number  of  flower  questions  today  —  gestions  about  Canterbury 
bells,  candytuft,  heliotrope,  and  so  forth.    W.  R.  B.,  our  friend  the  Garden 
Adviser,  has  supplied  the  answers  to  these  questions.    Let's  answer  the 
questions,  and  then  I'll  broadcast  one  of  the  most  appetizing  of  spring 
dinner  suggestions. 

F  irst  Question:     "?iTill  you  please  tell  me  something  about  Canterbury  bells? 
They  used  to  grow  in  my  grandmother's  garden,  in  a  great  variety  of  color, 
ranging  from  light  blue  to  white.    Are  they  easy  to  grow? 

Answer:     Canterbury  bells  are  easy  to  grow,  very  showy  in  the  garden,  and 
good  for  use  as  cut  flowers.     Canterbury  bells  are  what  we  call  a  biennial, 
that  is,  plants  started  this  year  will  bloom  next  year.  Sow  the  seed  in  a 
bed  of  fine  rich  soil,  as  soon  as  the  weather  becomes  reasonably  warm.  VJhen 
the  plants  are  large  enough  to  handle,  transplant  them  to  the  bed  where  they  rr: 
are  to  bloom  next  year.     Or  you  can  plant  them  temporarily  in  rovis,  and  then 
re-set  them  about  October.     If  you  want  a  few  plants  for  the  house,  you 
can  grow  them  in  pots.     Stick  the  pots  into  the  soil  outdoors,  for  the  sum- 
mer, then  take  them  into  the  house  late  in  the  fall,  for  blooming. 

The  second  question  is  about  candytuft.     Do  you  know  that  some  new  varieties 
of  giant  candytuft  have  been  developed  lately?    They  are  excellent  for  low 
bouquets,  and  for  table  decorations.     Candytuft  is  easy  to  grow,  and  can  be 
planted  in  the  flower  border. 

Third  question:     "Is  the  Shasta  daisy  a  hardy  flower?" 

Answer:     Yes  indeed.     The  best  thing  about  the  Shasta  daisy  is  that  it  is 
hardy,  and  will  remain  in  the  ground  from  year  to  year,  producing  wonderful 
flowers,  of  the  purest  glistening  white,  sometimes  five  inches  across. 
Shasta  daisies  have  long,   strong  stems,  which  make  them  beautiful  as  cut 
flowers.  They  will  keep  for  a  week  or  more. 

The  fourth  question  is  about  poppies.     W.  R.  B,  says  that  most  varieties  of 
poppies  are  not  really  suitable  for  use  as  cut  flowers,  although  certain  of 
the  double  annual  poppies,  like  the  Shirley,  may  be  included  in  the  cut 
flower  list.     Sow  the  seed  as  early  in  the  spring  as  possible,  right  where 
the  flowers  are  to  grow,  because  they  do  not  stand  transplanting.     The  seeds 
are  small.     Sow  them  very  thin,  and  just  barely  cover  the  seeds.    Press  the 
surface  of  the  soil  slightly,  with  a  small  piece-  of  board,  and  water  the 
soil  slightly. 
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The  seeds  should  come  up  in  a  few  days.     For  a  succession  of  "blooms,  make 
two  or  three  sowings*     If  you  want  more  advice  aoout  flowers,  will  you 
please  send  your  questions  to  me?     I  will  "be  glad  to  turn  them  over  to  the 
Garden  Adviser,  so  you  will  get  the  "best  advice  possible. 

There's  more  than  a  hint  of  spring  in  today's  dinner  —  spring  onions,  and 
radishes,  and  rhubarb.  Isn't  it  a  relief,  to  be  able  to  include  such  appe- 
tizing foods? 

The  menu,  all  together,  is  this:     Cheese  Souffle;  Spring  Onions  on  Toast; 
Fried  Parsnips';  Olives  and  Radishes;  and  Rhubarb  Tapioca. 

The  recipe  for  Cheese  Souffle  is  in  the  Egg  leaflet,  right  ahove  the  Choco- 
late Souffle.    However,  for  the  sake  of  those  who  have  delayed  sending  for 
the  2gg  leaflet,  I'll  broadcast  the  recipe.    Sight  ingredients,  for  Cheese 
Souffle: 

4  eggs  l/2  Pound  American  cheese 

l-l/2  cups  milk  3/4  teaspoon  salt 

1  cup  fine  dry  bread  crunbs  l/8  teaspoon  paprika,  and 

1  tablespoon  butter  3      drops  tabasco  sauce. 

Eight  ingredients,  for  Cheese  Souffle:  (Repeat). 

Heat  the  milk,  "bread  crumbs,  and  butter,  in  a  double  "boiler.     Shave  the 
cheese  into  thin  slices.    Add  it  to  the  hot  mixture.     Stir  until  the  cheese 
has  melted.    Then  add  this  mixture  to  the  well-beaten  egg  yolks.  Season 
to  taste,  with  paprika  and  tabasco.     Fold  the  hot  mixture  into  the  stiffly 
beaten  egg  whites,  containing  the  salt.    Pour  into  a  buttered  dish,  and 
bake  in  a  very  moderate  oven  for  one  hour,  or  until  set  in  the  center. 
Serve  immediately. 

The  next  recipe  is  for  Buttered  Spring  Onions  on  Toast.    This  is  a  delicious 
combination.    Allow  six  or  seven  finger-sized  onions  for  each  serving.  Cut 
off  the  green  tops.     Cook  the  onions  until  tender,  in  salted  lightly  boiling 
water,  in  an  uncovered  pan.    Fresh  young  onions  will  be  done  in  about  20 
minutes.     Then  they  are  tender,  drain  them,  add  more  salt  if  needed,  and 
season  with  melted  butter.     In  the  meantime,  toast  slices  of  bread.  Arrange 
the  onions  on  the  toast,  as  you  ?rauld  asparagus,  and  serve  at  once. 


The  next  recipe  is  a  neat  short  one.     Only  five  ingredients,  for  Rhubarb 
Tapioca,  a  fine  springtime  dessert.    Five  ingredients,  for  Rhubarb  Tapioca: 

1  quart  rhubarb,  cut  in  l/2  cup  quick  cooking  tapioca 

small  pieces  l-l/2  cups  sugar,  and 

2  cups  hot  water  l/2  teaspoon  salt. 

Five  ingredients  —  check  them  please:  (Repeat). 

Put  the  rhubarb,  the  water,  and  the  tapioca  in  the  upper  pa.rt  of  the  double 
boiler.     Cook  over  steam  for  15  minutes,  stirriiig  frequently.  Add  the  sugar 
and  salt.     Cook  about  five  minutes  longer,  or  untilth'ey  tapioca  is  clear  and 
the  rhubarb  is  tender.    Pour  into  a  serving  dish  and  chill  thoroughly  before 
using,  with  pla,in  or  whipped  cream. 
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going  "back  to  the  Cheese  Souffle,  our  menu  reads  as  follows:     Cheese  Souffle, 
Spring  Onions  on  Toast;  Fried  Parsnips;  Olives  and  Radishes;  and  Rhubarb 
Tapioca. 

Speaking  of  radishes,  a  friend  of  mine  says  they  are  good  for  the  home 
gardener's  morale.     They  come  quickly,  and  make  him  think  he  is  doing 
something. 

"Plant  them  early,  rather  thick, 
In  good  rich  soil  to  fetch  them  quick." 

The  jingle  belongs  to  my  friend,  not  to  me.  I  lay  no  claim  to  being  a  garden 
poet. 

Speaking  of  gardens  reminds  me  of  weevils,  and  a  joke  I  read  the  other  day 
about  these  pests  the  farmers  dread.  "If  you  seem  to  be  losing  the  uphill 
fight  against  nature,"  said  a  professor  to  his  future  farmers,  "take  a,  tip 
from  the  Chinese  —  see  no  weevil,  hear  no  weevil,  think  no  weevil.'" 

Tuesday:     "The  Homemaker  and  Her  Goal." 
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